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Nutrition Information

Nutrients Amount
Calories 170
Total Fat 69
Saturated Fat 19
Cholesterol N/A
Sodium 50 mg
Total Carbohydrate 28 ¢
Dietary Fiber 29
Ap p I e C rl S p Total Sugars N/A
Makes: 8 servings Added Sugars included N/A
Protein 1lg
This apple crisp is a delicious dessert and a great way to
enjoy fall's bounty from the orchard. Vitamin D N/A
Calcium N/A
Ingredients Iron N/A
4 apples (medium) Potassium N/A
1/4 cup oatmeal (quick cooking) ol = Gl s L mvstliolls

1/4 cup flour
1/2 cup brown sugar
1 tablespoon cinnamon

1/4 cup margarine

Directions

1. Preheat the oven to 350 degrees F.
2. Grease the bottom and sides of the square pan.

3. Remove the cores from the apples. Slice the apples.



4. Spread the sliced apples on the bottom of the pan.

5. Cut the margarine into small pieces and put in a
medium-sized bowl.

6. Add the oatmeal, flour, brown sugar and cinnamon.

7. Using two knives, cut the margarine into the mixture
until it looks like small crumbs.

8. Sprinkle the mixture over the top of the apples.

9. Bake in the oven for about 20 minutes.

Notes

For different tastes, try other fruits like cherries, pears,
peaches, or plums.
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